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Abstract 
 
The Black Angus breed specializes in the production of premium quality meat; the growth of this breed has been 
introduced in Romania over the last 10 years. The beefs have been adapted very well to the pedo-climatic conditions in 
Romania and especially in Transylvania. Through the cutting performed and analyzed, we have succeeded in identifying 
other new parts that have passed from classical ones, resulting in a higher net profit of meat. Several batches of Black 
Angus carcasses have been transferred, differently, the resulting pieces have been compared and hierarchized. 
 
Keywords: Black Angus, meat, cutting, carcasses, HoReCa. 
 
 
1. Introduction 
 
 The Black Angus breed originated in Scotland 
and was imported to North America in the late 1800s, 
where it is now the most popular beef breed [2].  
HoReCa type marketing differs from beef 
transhipment for public catering and retail [1], by 
identifying other pieces of financial value high 
compared to classical ones. 
The quality of the beef is also a result of the 
cattle treatment system throughout the growing 
period. Beef produced from pasture grass meets the 
requirements of the modern consumer; which is why 
Angus meat bovines are ideal for this growth system. 
The most robust Angus cattle are very easy to 
maintain and convert coarse fodder into pounds of 
meat [4].  
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Aberdeen Angus premium beef breed resists 
temperatures between - 40 and 40 degrees and is well 
suited for growing on organic pastures in 
Transylvania, achieving an increase in weight of 
1300 grams per day.Karpaten Meat currently has 
partnerships with 40 local growers who grow Black 
Angus calves and fat them later.Live livestock 
reached the slaughter weight and meat resulting from 
processing in the slaughterhouse, distributing more 
on export, but is selling year and year on the local 
market both in HoReCa and in the hypermarket 
chains [3].  
 
2. Material and Method  
 
The biological material was represented by 5 
male Aberdeen Angus breeds, coming from Karpaten 
Meat Trading SRL, with an average age of 18 months 
and a live weight at slaughter of between 452 and 472 
kg with an average of 462 kg.After the slaughter, 10 
beef half-carcasses were obtained, which after 
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weighing and weighing were stored in a refrigeration 
store at 0 to 4 0C for 24 hours. 
In this article we present the Black Angus 
casing for the HoReCa market exclusively and the 
superior utilization of the transverse anatomical 
portions. 
The cutting was done on 22 assortments 
(transverse anatomical regions) that will be presented 
on results and discussions. 
The statistical processing comprised the 
estimate of the average live weight at sacrifice and 
the carcass weight by estimating the yield of 58%. 
For HoReCa beef specialties, both the 
quantitative average of each transported piece and 
the percentage value in the casing were monitored. 
 
3. Results and Discussions 
 
Classical transhipment of beef for public food 
and retail is classified as shown in Table 1. The main 
beef assortments of very high value added for use in  
 
 
the HoReCa.Male Aberdeen Angus breeds come 
from Karpaten Meat. The cutting was executed in 
Moldovan’s butchery. The average transition results 
for the 5 Aberdeen Angus carcasses are presented in 
Table 1. The average carcass weight is 268 kg. 
 
Table 1. Market cutting type 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Figure 1. Cattle cutting carcase from market type 
 
Muscle Muscle (without head) 
 
S 
Superior Quality 
1. Entrecote 
2. Sirloin 
3. Shoulder 
4. Pulp 
 
 
 
 
Quality I 
5. Chest head with bud 
6. Withers 
7. Meatloaf 
8. Chest 
9. Blet with face 
10. 10’Blet without face 
11. Quickie with keys (including German quickie) 
Quality II 12. Neck 
13. Shank 
14. Rick from entrecote and sirloin 
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1 – Muscle without head 
2 – Cowboy steak 
3 – T - bone 
4 - Pulp 
5 - Withers 
                    6 - Brisket 
              7 – Shart Ribs 
              8 – Blet with face 
              8’ – Blet without face 
                9 – Skrit Stake + Flank Stake 
10 – Flat Iron 
11 - Brisket 
12 - Neck 
13 – Quickie from back 
14 – Keys from back 
15 – Quickie from front 
               16 – Quickie with keys 
                  (including  German quickie) 
              17 – Keys from front 
18 – Tail 
19 – Neck 
 
 
 
 
 
 
 
 
 
 
 
 
Figure 2. Cattle cutting carcase from HoReCa type  
 
 
 
 
 
T - bone Cowboy Steak 
 
19 
Cowboy 
steak 
T - bone 
Brisket 
Flat 
Iron 
Skrit Stake 
Flank Stake 
Shart Ribs 
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Brisket Shart Ribs 
 
 
Table 1. The average transition results for the 5 Aberdeen Angus carcasses 
Nr. 
Crt. 
Name of assortment: Amount 
(kg) 
Weight% Meat destination  
1. Cowboy Steak 9 3.358 HoReCa 
2. Shart rib 4 1.493 HoReCa 
3. Cover pulp 9 3.358 MARKET 
4. Quickie with bone (Osso buco) 9 3.358 HoReCa + MARKET 
5. T - bone 6.5 2.425 HoReCa 
6. Neck 4.1 1.529 MARKET 
7. Withers 6.3 2.35 MARKET 
8. Briscket 6 2.238 MARKET + HoReCa 
9. German quickie 1 0.373 MARKET + HoReCa 
10. Flat iron 2.5 0.933 HoReCa 
11. Sirloin 2.5 0.933 HoReCa + MARKET 
12. White quickie pulp 1.8 0.672 HoReCa 
13. walnut pulp 6.5 2.425 MARKET 
14. Short pulp 3.5 1.305 MARKET 
15. Fricandou 5.9 2.201 MARKET 
16. Skrit Stake 0.8 0.298 HoReCa 
17. Flank Stake 1.4 0.522 HoReCa 
18. Horeca beef meat 
(for gulash) 
31 11.567 HoReCa 
19. Work beef meat 75.72 28.253 MARKET + MEAT INDUSTRY 
20. Tallow 32.9 12.276 MEAT INDUSTRY 
21. bones of value 15.2 5.671 HoReCa + MARKET 
22. Bones without value 30.7 11.455 MEAT INDUSTRY 
TOTAL 265.32 99  
Cutting loss 2.68 1  
 
 
4. Conclusions  
 
During the cutting for HoReCa, resulting 
assortments from beef meat with high added value (T 
– bone, cowboy steak, briscket, shart ribs, flanks) 
which are sold at much more advantageous prices 
than the market type. 
 
 
There is also a lower bone mass, 17% (bones 
with value and bones without value) of the total Black 
Angus casing, compared to 22% of the bone in the 
native breeds. (Romanian Spotted, Maramures 
brown) 
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By selling for the HoReCa market, the case is 
much more valuable than the one that is sold through 
the store network. 
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